NSLP lunches. A negative, statistically significant association exists between offering a low—fat lunch
and (1) whether the school uses OVS, (2) the average energy content of the school’s lunches, and
(3) whether the school offers a hot sandwich for lunch.

Of greater interest is the lack of any statistically significant relationship between being in the low-
fat group and characteristics of the school and community. Different parts of the country, different
types of communities, different levels and sizes of schools, and different racial and socioeconomic
compositions of schools (as measured by the percentage of students certified for free or reduced-price
meals) are all equally likely, after controlling for the effects of other factors, to be characteristics

associated with a school’s being in the low-fat group.
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V1. MEALS OFFERED IN THE SCHOOL BREAKFAST PROGRAM

This chapter describes the meals offered in the School Breakfast Program (SBP), including their
average nutrient content, variety of foods, and specific menu items offered during a typical week.
U.S. Department of Agriculture (USDA) breakfasts must conform to the SBP meal pattern, which
requires that the breakfasts offer the following components:

» Either one serving of a bread or bread alternate (1 slice of bread or equivalent) and one

serving of a meat or meat alternate (1 ounce of meat or equivalent) or two servings from
either group (which may consist of the same item)!

» One serving (1/2 cup) of fruit, vegetable, or full-strength fruit or vegetable juice

« One serving (8 ounces) of fluid milk

A student may decline one component if the school uses offer versus serve (OVS). If the school does
not use OVS, a student must take all four servings in order for the meal to qualify for federal
reimbursement. The nutrients in breakfasts as consumed may differ from the nutrients in breakfasts
as offered, as a result of choice among alternative foods in each component, use of OVS, plate waste,
and possible supplementation of school breakfasts with foods purchased elsewhere or consumed at
home.

The analysis presented in this chapter compares the nutrients in SBP breakfasts as offered with
one-fourth of the Recommended Dietary Allowances (RDA). Although regulations do not specify
that SBP breakfasts must meet this target, it is a stated goal of the USDA. Chapter VIII describes

the nutrients provided by the foods selected and consumed by students who eat an SBP breakfast.

!Note that the required serving size for the bread/bread alternate component is the same as or
larger than that required for lunch--3/4 cup of cereal is required, compared with 1/2 cup of pasta or
rice at lunch-whereas the required serving size for the meat/meat alternate component is one-half
that required at lunch.
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A. SUMMARY OF FINDINGS ON SBP BREAKFASTS OFFERED

As offered, SBP breakfasts provide one-fourth of the RDA for most nutrients, with the notable
exception of food energy for some groups of students. Unlike National School Lunch Program
(NSLP) lunches, SBP breakfasts are close to the Dietary Guideline goal for total fat, but are above
the Dietary Guideline goal for saturated fat. SBP breakfasts provide average amounts of cholesterol,
which conforms to the study reference standards based on National Research Council (NRC)
recommendations, and provide average amounts of sodium, which are somewhat above the NRC
recommendations.

Most SBP breakfasts are simple, offering few choices within each meal component. More than
one-half of all breakfasts offer cereal, and more than one-half offer citrus juice. Less than one-half

of breakfasts offer a meat or meat alternate (most commonly, sausage, eggs, or cheese).

B. NUTRIENT CONTENT OF SBP BREAKFASTS OFFERED

This section describes the average nutrient content of SBP breakfasts offered during a typical
school week and compares the nutrients with their RDA, with the Dietary Guidelines goals, or with
reference standards baécd on NRC recommendations. The analytical methodology closely parallels
the methodology used to analyze the nutrient content of NSLP lunches offered (see Chapter IV and
Appendix A). However, some calculations were performed differently, because the meal patterns of

the two types of meals differed, and because simpler meals were offered at breakfast.?

2Some breakfasts were defined as "simple breakfasts," that is, breakfasts offering no more than
three items from the required categories of meat or meat alternate; bread or bread alternate; and
fruit, vegetable, or juice. Because it was assumed that students select each item offered in a "simple
breakfast,” the nutrients were simply added together. For other breakfasts, all meat and bread items
offered were combined, and the average nutrients per serving were computed from this combined
group. Because the SBP meal pattern requires two servings of meat and/or bread items, the average
nutrients per such serving were multiplied by 2. Next, the nutrients in all fruit/vegetablefjuice
offerings were averaged and added to the total. Finally, the nutrients in all types of milk offered
were averaged and added to the total. (Bee Section C of Appendix A for additional details on the
methodology.)
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1. Mean Nutrient Content

SBP breakfasts offered provide an average of 14 percent of food energy from protein, 57 percent
from carbohy;irate, and 31 percent from total fat (including 14 percent from saturated fat) (Table
VL1). Thus, SBP breakfasts are close to the Dietary Guideline goal of 30 percent of food energy
from total fat, but exceed the goal of less than 10 percent of food energy from saturated fat.

In response to the dietary needs of students of different ages, the amount‘ of food energy
contributed by SBP breakfasts varies somewhat by grade level. Elementary school breakfasts average
479 calories, middle school breakfasts average 535 calories, and high school breakfasts average 539
calories. However, the percentage of food energy derived from the various macronutrients (protein,
carbohydrate, fat, and saturated fat) is similar for the three grade levels of schools.?

SBP breakfasts provide an average of one-fourth of the RDA for most nutrients. Tables VI.2.A,
VI2B, and VI12.C show, for each age group attending elementary, middle, and high schools,
respectively, the mean nutrients provided in SBP breakfasts relative to the daily RDA for those
nutrients. The tables show that SBP breakfasts consistently provide 50 percent to 75 percent of the
RDA for vitamin C for the different grade levels and for the different age and gender groups. SBP
breakfasts provide between 25 percent and 50 percent of the daily RDA for protein for most age
groups, but more than tw1ce the breakfast goal for children 12% years of age or younger. However,
they provide less than one-fourth of the daily RDA for food energy for most age and gender groups,
particularly for male students older than age 10. The reader should bear in mind that school food
service personnel are encouraged to vary portion sizes according to a student’s needs. Thus, the
average portions offered, which have been used in the calculations, may understate the amounts
offered to groups with greater-than-average energy needs. The breakfasts offer less than one-fourth
of the RDA for zinc for all students, and less than one-fourth of the RDA for niacin, vitamin B6, and

magnesium for 15- to 18-year-old male students.

3Appendix Tables D.1 through D.1.C provide more detailed data on the distributions of nutrients
offered.
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TABLE V1.1

MEAN NUTRIENTS IN SBP BREAKFASTS OFFERED

Elementary Middle High All

Dietary Component Schools Schools Schools Schools
Macronutrients
Food Energy (calonies) 479 535 539 495
Protein (grams) 16 17 18 17
Carbohydrate (grams) 68 78 77 7
Fat (grams) 16 18 19 17
Saturated Fat (grams) 7 8 8 8
Percentage of Food Energy from:

Fat 3 30 31 31

Saturated fat 14 13 14 14

Carbohydrate 57 58 57 57

Protein 14 13 13 14
Vitamins
Vitamin A (mcg RE) 290 305 280 291
Vitamin C (mg) 33 38 37 3
Thiamin (mg) 05 05 0.5 05
Riboflavin (mg) 08 08 08 0.8
Niacin (mg NE) 4 5 5 4
Vitamin B6 (mg) 05 0s 05 05
Folate (mcg) 85 94 88 87
Vitamin B12 (mcg) 13 13 13 13
Minerals
Calcium (mg) 397 409 410 401
Iron (mg) 4 4 4 4
Phosphorus (mg) 397 411 419 402
Magnesium (mg) 69 70 70 70
Zinc (mg) 2 2 2 2
Other Dietary Components
Sodium (mg) 654 708 739 673
Cholesterol (mg) 73 68 79 73
Fiber (grams) 3 3 3 3
Number of Schools (Unweighted) 169 9 72 290

SOURCE: Menu data from the School Nutrition Diectary Assessment study, based on one week of school menus from a nationally
representative sample of schoots, collected from February to May 1992

NOTE:  Only schools serving SBP breakfasts are included in this table. All foods served as part of SBP breakfasts are counted, including
noncreditable foods.

mg
mcg = micrograms.

RE = retinol equivalent.
NE = niacin equivaient.

milligrams.
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TABLE V1L2.A

MEAN NUTRIENTS IN SBP BREAKFASTS OFFERED RELATIVE
TO THE RDA: ELEMENTARY SCHOOLS

Mean Nutrient as a Percentage of the

RDA for Each Age/Gender Group
. 6- to 10-Year- 11- to 14-Year- 11- to 14-Year-

Nutrient Old Students Old Females Old Males

Food Energy 24 22 19
Protein 58 36 36
Vitamin A 42 36 29
Vitamin C 73 65 65
Thiamin 50 45 38
Riboflavin 67 62 54
Niacin 33 29 26
Vitamin B6 32 32 27
Folate 86 57 57
Vitamin B12 89 - 63 63
Calcium 50 33 33
Iron 38 26 32
Phosphorus 50 33 33
Magnesium 41 25 26
Zinc 22 18 15
Number of Schools (Unweighted) 169 169 169

SOURCE: Menu data from the School Nutrition Dietary Assessment study, based on one week of
school menus from a nationally representative sample of schools, collected from February
to May 1992.

NOTES:  Only schools serving SBP breakfasts are included in this table. All foods served as part
of SBP breakfasts are counted, including noncreditable foods.

117

88 #



TABLE V12B

MEAN NUTRIENTS IN SBP BREAKFASTS OFFERED RELATIVE
TO THE RDA: MIDDLE SCHOOLS

Mean Nutrient as a Percentage of the
RDA for Each Age/Gender Group

6- to 10-Year-  11- to 14-Year-  11- to 14-Year-

Nutrient Old Students Old Females Old Males
© TheGoalfor SBP Breaklasts |
Food Energy 27 24 22
Protein 60 36 37
Vitamin A 4 38 31
Vitamin C 84 75 75
Thiamin 55 50 42
Riboflavin 69 64 55
Niacin 37 32 29
Vitamin B6 35 35 29
Folate 94 63 63
Vitamin B12 92 65 65
Calcium 51 34 34
Iron 43 29 36
Phosphorus 52 34 34
Magnesium ‘ 41 it 25 _ 26
Zinc N 24 20 16
Number of Schools (Unweighted) 49 49 49

SOURCE: Menu data from the School Nutrition Dietary Assessment study, based on one week of
school menus from a nationally representative sample of schools, collected from February
to May 1992

NOTES:  Only schools serving SBP breakfasts are included in this table. All foods served as part
of SBP breakfasts are counted, including noncreditable foods.
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TABLE V1.2.C

MEAN NUTRIENTS IN SBP BREAKFASTS OFFERED
RELATIVE TO THE RDA: HIGH SCHOOLS

Mean Nutrient as a Percentage of the
RDA for Each Age/Gender Group

11- to 14- 11- to 14- 15- 10 18- 15- to 18-
Year-Old Year-Old Year-Old Year-Old
Nutrient Females Males Females Males

Food Energy

Protein 39 40 40 30
Vitamin A 35 28 35 28
Vitamin C 74 74 62 62
Thiamin 49 42 49 36
Riboflavin 63 55 63 46
Niacin 31 27 31 23
Vitamin B6 33 27 30 23
Folate 59 59 49 44
Vitamin B12 64 64 64 64
Calcium 34 34 34 34
Iron 26 32 26 32
Phosphorus 35 35 35 35
Magnesium 25 26 23 18
Zinc 19 15 19 15
Number of Schools (Unweighted) 72 72 72 72

SOURCE: Menu data from the School Nutrition Dietary Assessment study, based on one week of
school menus from a nationally representative sample of schools, collected from February
to May 1992.

NOTES:  Only schools serving SBP breakfasts are included in this table. All foods served as part
of SBP breakfasts are counted, including noncreditable foods.
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The average amount of sodium in SBP breakfasts is above the reference standard for breakfast
based on NRC recommendations for daily intake (see Table V1.1). The mean amount of sodium
is 673 mg, compared with a breakfast reference standard of 600 mg. The mean amount of sodium
is greater in middle schools (708 mg) and high schools (739 mg) than in elementary schools (654 mg).

The average amount of cholesterol is consistent with NRC recommendations (see Table VL.1).
The mean amount of cholesférol in SBP breakfasts is 73 mg, compared with a breakfast standard of
75 mg. The mean amount of cholesterol is somewhat greater than average in high schools (79 mg)
and is less in middle schools (68 mg); in elementary schools, it is the same as the overall average

(73 mg).

2. Percentage Distribution of Schools, by Levels of Fat, Carbohydrate, Sodium, and Cholesterol

Table V1.3 shows the percentage of schools whose SBP breakfasts provide various levels of fat,
saturated fat, carbohydrate, cholesterol, and sodium. Forty-four percent of schools offer SBP
breakfasts that provide 30 percent or less of total food energy from fat; another 33 percent exceed
the Dietary Guideline goal by no more than 4 percentage points. However, only 4 percent of

@

breakfasts meet the Dietary Guideline goal of providing less than 10 percent of food energy from
saturated fat. SBP breakfasts contain much less fat and saturated fat than do NSLP lunches because
schools are not required to serve a meat or meat alternate at breakfast, and, as shown in the next
section, because schools serve a meat or meat alternate only about one-half of the time. In addition,
the serving size of the meat or meat alternate relative to that of the bread or bread alternate is
smaller at breakfast than at lunch. However, as shown in Section D, a high proportion of the meat
or meat alternates served in SBP breakfasts are foods high in saturated fat.

Sixty-eight percent of school breakfasts meet the NRC recommendation that more than 55
percent of total food energy should be from carbohydrate. Sixty-four percent provide 75 mg or less

of cholesterol, which is one-fourth of the maximum daily cholesterol amount recommended by the
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TABLE V13

DISTRIBUTION OF FAT AND OTHER KEY DIETARY COMPONENTS
IN AVERAGE SBP BREAKFASTS OFFERED

(Percentage of Schools)
Elementary Middie High All
Dietary Component Schools Schools Schools Schools

Percentage of Food Energy from Fat

30 Percent or Less

" 31:34 Percent 28 "33
35-36 Percent 9 6 4 8
37-38 Percent 6 6 2 5
39-40 percent 6 1 2 5
More than 40 Percent 2 9 9 4

Percentage of Food Energy from
Saturated Fat

‘Liéss than 10 Percent.

10-12 Percent 25
13-14 Percent 29 37 22 29
15-16 Percent 28 19 34 27
17-18 Percent 6 9 5 6
More than 18 Percent 10 7 8 9

Perceniage of Food Energy from

Carbohydrate
Less than 45 Percent
45-55 Percent
‘More than 55 Percemt .
Cholesterol
76-100 mg 18
More than 100 mg 20
Sodiom
sz | :
4 2 32 39
More than 750 mg 24 47 38 29
Number of Schools (Unweighted) 169 49 72 290

SOURCE: Menu dala from the School Nutrition Dietary Assessment study, based on one week of school menus from a nationally
representative sampie of schools, collected from February to May 1992,

NoTEs:  Only schools serving SBP breakfasts are included in this table. All foods served as part of SBP breakfasts are counted, including
noncreditable foods. Shaded rows show the percentage of schools whose meals, on average, conform to goals. Breakfast goals
for cholesterol and sodium are one-fourth of the corresponding daily amounts.

mg = milligrams.
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NRC. About 32 percent of SBP breakfasts meet one-fourth of the NRC’s daily recommendation for

sodium. In contrast, no NSLP lunches meet the sodium recommendation.

C. VARIETY OF FOODS IN SBP BREAKFASTS

Most SBP breakfasts are relatively simple, offering few options among foods that satisfy each
meal-pattern requirement (Table V1.4). Breakfast choices are slightly wider at middle schools and
high schools than at elementary schools. However, overall breakfast menus are much more similar
than lunch menus across the three school levels.

Almost one-half (48 percent) of all SBP breakfasts on a typical day offer no meat or meat
alternate dishes or no meat/bread combination dishes, such as pizza. Thirty-nine percent of breakfasts
offer only one food choice from this category per day, 8 percent offer two choices, and 4 percent
offer three or more choices. High schools are more likely than either middle or elementary schools
to offer a meat or meat/bread choice. Tabulations of distinct meat or meat alternate items offered
during one week indicate that 12 percent of schools did not offer any meat or meat alternate item
during the week (data not sho@).

SBP breakfasts offer relatively few choices from the bread and bread alternate category (counting
all types of ready-to-eat cereals as a single choice). Ten percent of SBP breakfasts do not offer a
separate bread or bread alternate, and 41 percent offer only one choice. Nearly one-half offer at
least two bread or bread alternate choices.

One-half of SBP breakfasts offer one food choice from the fruit, vegetable, or juice category.®
Breakfasts offering multiple fruit, vegetable, or juice choices usually offer two or three choices (19
percent and 13 percent of schools, respectively). Tabulations of the number of days on which fruit

juice and fresh fruit were offered show that about 95 percent of schools offer juice at least once per

*Tabulations do not include the ingredients in main dishes. The 3 percent of breakfast menus
that do not offer fruits, vegetables, or juices may include these foods as part of a meat or bread main
dish. These would count toward satisfying the meal-pattern requirement for this category.
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PERCENTAGE OF SBP BREAKFASTS OFFERING CHOICES OF FOODS

TABLE V14

WITHIN EACH MEAL COMPONENT
(Percentage of All School Days)

Elementary Middle High All
Food Schools ~ Schools Schools Schools
Number of Meats or Meat/Bread
Alternates Offered per Day
None 50 49 34 48
1 40 36 38 39
2 7 11 11 8
3 2 2 12 3
4+ 1 2 5 1
Number of Breads/Bread Alternates
Offered per Day
0 11 9 4 10
1 45 39 23 41
2 35 30 41 35
3 6 14 14 8
4+ 4 9 17 6
Number of Fruits/Vegetables/Juices
Offered per Day
None? 4 2 1 3
1 55 38 43 51

18 26 17 19

3 13 13 14 13
4+ 10 21 25 14
Number of Types of Milk
Offered per Day®
1 5 10 1 5
2 26 12 14 23
3 52 62 38 52
4or5 17 16 47 21
Number of School Days (Unweighted) 832 236 354 1,422
Number of Schools (Unweighted) 169 49 72 290

SOURCE: Menu data from the School Nutrition Dietary Assessment study, based on one week of school menus from a

nationaily representative sample of schools, collected from February to May 1992

NOTE: Only schools serving SBP breakfasts are included in this table. All foods served as part of SBP breakfasts are

counted, including noncreditable foods.

*Menus without a separate vegetable/fruit/juice item may include vegetabies as part of an entree. Vegetabls in entrees are

not included in this count.

®Schools usually offer the same types of milk each day of the week and therefore were asked to complete a checklist of the

types of milk usually offered.

123



week, and that one-half offer juice daily (data not shown). However, 56 percent of schools never
offer fresh fruit, and only 9 percent offer fresh fruit daily.

In contrast with lunch requirements, schools are not required to offer specific types of milk at
breakfast. Nevertheless, the same milk options are usually offered at both meals; thus, most schools

offer three types of milk at breakfast.

D. FREQUENCY OF SELECTED FOOD ITEMS IN SBP BREAKFASTS

SBP breakfasts rely heavily on breads and ready-to-eat cereals. Ready-to-eat cereal is offered
more than one-half of the time, and white bread toast is offered nearly one-fourth of the time
(Table VI1.5). Sweet rolls, biscuits, and muffins are offered on 10 percent to 14 percent of days;
pancakes, doughnuts, and waffles are offered on 6 percent to 9 percent. In contrast, whole-grain
breads are offered on only 1 percent of days.

As noted in the previous section, less than one-half of school breakfasts offer a meat or meat
alternate. When meats or meat alternates are offered, they are most frequently sausage (served on
17 percent of days), eggs (13 percent), or cheese (8 percent). Breakfasts on 6 percent of days offer
french toast and offer peanut butter on 6 percent. Pizza and ham are offered on 3 percent of days.
Bacon, which does not count toward satisfying the SBP meal-pattern requirement, is offered on
1 percent of days.

Juice is the most frequently offered item in the fruit/vegetablefjuice category. Citrus juice
(almost always orange juice) is offered on 55 percent of all school days; non-citrus juice is offered
on 45 percent. Fresh and canned fruits are also offered. Fried potatoes (usually hash browns), which
are the only vegetable served in more than a few schools, are offered on only 2 percent of days. On
about one-third of days, butter or margarine is offered; syrup or honey is offered on 16 percent, and
jam or jelly on 15 percent.

Reflecting the relationship between the number of food choices and grade level, high schools

generally are more likely than middle schools to offer specific food items, and middle schools are
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TABLE V15

FREQUENCY OF SELECTED FOOD ITEMS IN SBP BREAKFASTS
(Percentage of School Days on Which Item Is Offered)

) Elementary Middie High All
Food Schools Schools Schools Schools
Breads/Bread Aliernates

Ready-to-Eat Cereals 48 58 59 51
Toasted White Bread 24 19 20 3
Biscuits 11 16 30 14
Muffins 10 12 18 11
Sweet Rolls 9 11 16 10
Pancakes 8 15 6 9
Doughnuts 4 10 17 7
Waffles S 6 10 6
Hot Cereal s 2 9 5
English Muffins 3 5 10 4
Bageis 3 1 11 3
Toasted Whole Wheat Bread 1 0 3 1
Meats/Meat Alternates or Meats/Breads

Sausages 14 16 30 17
Eggs or Omelettes 12 10 21 13
High-Fat Cheeses 6 8 16 8
French Toast 7 4 5 6
Nut Butters 6 7 6 6
Ham (Lean and Other) 3 3 8 3
Pizza 3 4 4 3
Chicken 1 2 7 2
Bacon® 2 1 1 1
Low-Fat Cheeses® 1 1 1 1
Fruits/Vegetables/Juices

Citrus Juice 50 70 68 55
Other Fruit Juice 41 60 55 45
Fresh Oranges 9 6 16 9
Fresh Apples 8 6 16 9
Fresh Bananas 7 5 14 8
Fruit Cocktail 6 4 6 6
Applesauce 6 5 3 6
Canned Pears 5 5 6 5
Canned Peaches 6 1 5 5
Fried Potatoes 2 2 2 2
Fats and Sweets

Butter 28 42 42 32
Syrup/Honey/Icing 14 26 18 16
Jams/Jellies/Preserves 13 14 25 15
Margarine 2 1 1 2
Number of School Days (Unweighted) 832 236 354 1,422

SOURCE: Menu data from the School Nutrition Dietary Assessment study, based on one week of school menus from a natiopally
representative sample of schools, collected from February to May 1992

NoTes:  Only schools serving SBP breakfasts are included in this table. This table lists the most common foods served, but is not all-
inclusive.

*Bacon is not credited as a meat under USDA rules.

b1 ow-fat cheeses include cottage cheese, ricotta, and mozzarella. All others are classified as high-fat cheeses.
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more likely than elementary schools to do so. These differences across grade levels are especially
large with respect to high-fat cheeses, sausage, eggs, such breads as sweet rolls and biscuits, and fresh
fruit. These foods are offered about twice as often in high schools as in elementary schools. Toast,

cereal, juice, and canned fruits are offered with similar frequencies across grade levels.
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